
F i n e  D i n i n g  M e n u
F r i d a y  1 8 t h  O c t o b e r  2 0 2 4

£ 7 5 p p  |  7 p m  A r r i v a l

A  c u l i n a r y  T r e a t  o f  C l a s s i c  &  M o d e r n  C o o k e r y .  
I n s p i r e d  B y  M i c h e l i n  S t a r  C h e f s .

E a c h  C o u r s e  i s  A c c o m p a n i e d  w i t h  T h e  F i n e s t  
C o m p l i m e n t a r y  W i n e .

T o  B o o k :  T e l :  0 1 2 4 6  4 3 5 2 2 6  o r  V i s i t :  w w w . s i t w e l l a r m s . c o m / w h a t s - o n /  

Whitby Crab ~ Compressed Watermelon ~ Pink Grapefruit ~ Sourdough

paired with Ital ia Rose Prosecco 

***

Duck Breast ~ Fermented Blackberries ~ Salsify ~ Potato Galette ~ Jus

Los Gansos Pinot Noir 

***

Torched Mackerel ~ Cardamon Glazed Beetroot 

Ver Jus Apple Dressing ~ Fennel & Dill

paired with  Terra Franca Branco  

***

Spinach Velouté ~ Wild Mushroom Tortel loni ~ Truffle Oil ~ Parmesan Crisp

paired with Rongopai Sauvignon Blanc  

***

Pressed Lamb Shoulder ~ Courgette,  Sweet Potato, Pea & Mint Croquette  

Parsnip Crisp ~ Pea Salad ~ Smoked Feta ~ Port Sauce

paired with Covila Rioja Reserva 

***

Almond Tart ~ Raspberry Jam ~ Caramelised Apple 

 Almond Tuile ~ Vanil la Seed Ice Cream

paired with  Crazy Rows Moscatel  

***

A Selection of Cheeses ~ Crisp Celery ~ Grapes ~ Biscuits

paired with R.O.C Ruby Port

***

Coffee & Petit  Fours 


